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LESSINGS on the «orn patch! If
tiur Allí«-» «lo not know how to

u«e corn we do. They have not

^JÍ*.¦.4 lht advantage of pioneer fore-

a^rau fathers who were taught by the

^S^*. Indians the value of pood old

^BBL, aboriginal maize. Therefore, they
¦.K-MBv.aara^aJ have to have the bulk of the

wheat, while we Americans turn cheerfully to

our own great .staple, corn.

In the South and Wtat and in all th<* whole¬

some country d'stncts every hoilltwifl worthy of

the name knows how to cook corn in many de¬
licious way.*. She may not reach quite the limit
of the forty-tive varieties ascribed to the Indians
of pre-l'olonial times, but she knows how to make

corn bread and Indian pudding and quite a few

others, not omitting the time-honored "hasty
pudding." For the benefit of the city woman who

may not have inherited this precious lore we back

up our recommendation to use corn by a group

of stanch recipes, tried and true, and dating
from many years back.
Some of the best we have already printed in

The Tribuno Institute pages; other» we have

copied from various sources. But each and every

recipe is one of the best of its kind and absolutely
reliable.
A* a starter we will give you once more after

the lapse of a year the justly famous

DOWEB BOU8E EGG BBEAD.
Sift two cupfuls of white cornmeal in a yellow

howl. Add a teaspoon of salt, heaping full, no

more. Break and separate in two cold dishes six
eggs. Whip the whites until they are dry and

crumbly- as stiff as can be beaten. There is no

loda or baking powder in this bread and the light¬
ness of the whites of the eggs is all there is to

make the bread very light.
Bring to the boiling point one quart of milk,

or half milk and half xvater if you' cannot spare
a quart of milk, but all water will not make the
bread very lir-ht.

Melt two-thirds of a cup of lard in two deep
earthenware platen. These dishes must be of
enrthenware, because they must hold heat. By the
time the lard is melted and hot the dishes also are

hot, and enough lard will adhere to them to keep
the egg bread from sticking to the sides.
When all is ready and each ingredient close at

hand, begin scalding the meal and salt, pouring
steadily and not too slowly the "jumping boiring"
milk on the meal, stirring all the time." Next add
the beaten yolks of the eggs; next the hot lard,
beating fast to keep the lard from settling any¬
where; then the stiffly beaten egg whites; then
turn into the dishes, which are so hot that the
batter fries as it is poured in. Then into a good
hot oven for twenty minutes. If any delay causes

the waiting of an instant the bread w-ill be heavy.
The trick is in having the heat of the batter as

-near boiling point 83 possible when the beaten
whites are added.

l ne í'iKg oread is not only healthful, but Is the
most famous of all Southern breads. It is nearer

to a souffle than a bread.
BOSTON" BROWN BREAD

3 cups rye flour H teaspoon salt
:! cups corn meal | teaspoons soda
:: cups molasses 2 cups hot milk

Mix and sift rye flour, cornmeal, salt and soda.
Mix the hot milk and molasses; add to the dry in¬
gredients. Stir well, and till greased moulds two-

thirds full, (ireane the covers and cover tightly.
Steam three hours. Fill five one-pound baking
powder tins.

CORNMEAL MUSH
1 cup cold water

-t cups boiling water

Moisten the cornmeal with the cold water and
turn immediately into the actively boiling salted
xvater. Stir constantly until the mixture is set
or thickened, and cook in a double boiler from
three to four hours.

CORNMEAL BOUPFLE

1 cup cornmeal
1 teaspoon salt

1 cup cornmeal
.' cups boiling water
4 tablespoons flour
2 tablespoons sugar
1 teaspoon salt
I *gg xxhjteb

Scald the cornmeal with the boiling water and
let it stand one hour. Mix the dry ingrédient! ind

-' teaspoons baking pow¬
der

1 tablespoon butter
- ej*g yolks
1 cup milk

oAn Eighteenth Century
Tribute That Is
True To-day
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sift into the meal. Add the butter, the egg yolk?,
well beaten, and the milk. Add the stiffly beaten
egg whites. Put in a buttered pan and bake in a

moderate oven for about forty minutes, or until
firm. May be baked in muffin pans for fifteen or

twenty minutes. One half cup of grated cheese
may be added before egg whites. Serve hot.

CRISP CORNMEAL CAKE
1 cup milk '2 teaspoon sslt

*2 cup white rornmeal

Mix the ingredients and heat slowly until the
boiling point is reached. It is not neeesssry to
etir. Spread on a shallow buttered pan to a depth
of about one-fourth of an inch. Bake in a mod¬
erate oven until crisp.

STEAMED BROWN* BREAD
1 cup rye flour 1 teaspoon baking pow-
1 cup cornmeal der
1 cup graham flour 1 teaspoon salt
1 % cups water or milk *>¿ cup molasses
*% teaspoon soda
Mix dry ingredients and sift. Add liquids and

mix thoroughly. Grease moulds and covers. Fill
two-thirds full of mixture. Fill three one-pound
baking powder cans.

TORTILLAS
1 cup cornmeal 1 cup water

,
1 teaspoon salt

Mix and pat out into cakes about the thickness
of griddle cakes and bake on a hot griddle until
brown; turn and brown on the other side; serve

a« a bread or in place of toast under poached
egg or creamed food«.

CORNMEAL ROLLS

1H cups wheat flour *>j cup milk
% .cup cornmeal 1 teaspoon salt
2 teaspoons baking pow- 2 tablespoons butter
der
Sift together the flour, baking powder and salt

and mix with the meal. Rub the butter into the
dry ingredients; add enough milk to make a soft
dough. Roll out on a floured board, handling
lightly. Cut with a round biscuit cutter, fold like
Parker House rolls and bake in a quick oven from
twelve to fifteen minutes.

CORN PONB
1 pint cornmeal 1 teaspoon sugar
lit cups boiling water '.. teaspoon salt

2 tablespoons butter
Dissolve the sugar and salt in water; work the

butter into the cornmeal, then add the boiling
water. Cover and let stand ten minutes; shape
into oblong cakes two and one-half inches long.
Bake in a quick oven twenty to thirty minutes.

CORNMEAL DUMPLINGS
2 cups cornmeal Boiling water
1 teaspoon salt Flour for dredging
Mix the meal and salt; pour boiling water over

the meal and .«tir thoroughly, u.«ing water enough
to make a stiff paste. Form portions of paste into
flat dumplings about three inches in diameter.
Have ready a kettle of boiling water and drop the
dumplings in carefully, cover, and cook twenty
minutes. These dumplings are often cooked with
turnip tops or other greens. Some cooks dredge
the dumplings with flour before boiling them.

Preserving the Plums and Mid-Summer Berries

By VIRGINIA CARTER LEE

CANNING BLUKHKKKin UK HI « KLEBEBBIE8
WITHOUT SUGAB OU WATF.R

Tick over, wash and drain the berries. Fack
them in sterilized jars, trhaking the fruit well
down and adding as many berries as possible to

each jar. Adjust the rubber rings; set the jars
oi the rack in the boiler; pour in cold water to
cov»r the'jars to about three-quarters of their
depth, and, after covering the boiler, heat the
water gradually to th« boiling point. When the
berries are hot throughout and the fruit ha« »et-

tled use thoxe in one of the jars to till three or

more. K«mt adjust the bot covers, but do not
fasten them; fill the boiler with water to cover

th* jar»; let boil ten minute» longer, then seal
air tight and remove the jars. These berries are

delicious and rre especially recommended for Die,
as they are canned without sugar or water.

BLGBBEBBT JELLY
Cut a large lemon in very thin slices and let

stand over night in cold water to cover. In thi
mornlr.g add tne lemon and water Jo three «juarts
of blueberr,«» and cook until the berries burst.
Mash the fruit, and when the juice flow» freely
drain through two thlckr.ene» of cheesecloth Turn
thi juice into . clem kettle, boil for ihout ten
mlnutei ind «id three-quirters «if a cupful of
heated augar for e*ch »cant cupful of fruit juice.
Cook, «klmm.ng wall, »nd when a little "jell»" upon
a liucer turn late heated jelly glasses. ('«.ver
when cold with p»r«r**"r

PLUM SVTTBB BOTE BONE*!
Add a lit»!» boiling water ju»t enough ta «void

horning to the desired quantity of plum». Let
cook ilowly until soft; then press through . «lev».

Ft two quarts of the fniit pulp illow one quar«
of honey or half honey and half sugar). Heat
the plum pulp to the boiling point, add the honey
and cook down until as thick as fruit jam. Store
like jelly.

PLUM JfcLLY AND PLUM MARMALADE
The latter made from the plum pulp after the

juice is strained from it.)
Thi.; il r very economical recipe, as really two

conserve« can be made from the same quantity of
fruit. For the jellv, take the plums before they
are quite ripe, cover with boiling water and let
them boil slowly until they are thoroughly cooked,
then drain in a jelly bag. Measure the juice, al¬
lowing an equal quantity of sugar. Boil the juice
as for other jellies about ten minutes; then add
the heated sugar and cook to the jellying stag».
Seal when cold with paraffin.

PLUM MARMALADE
F.emove the plums from the jelly bag before the

juice is entirely drained off and put through a
wire strainer. Measure the fruit pulp and to each
quart allow three cuptful of sugar. Took down to
the consistency of marmalade and store in jelly
glasses.

PLUM CONSERVE
Cook six pounds of plums without water until

»oft and press through a sieve. Slice two orange«
as thinly as possible and let stand over night in

cold water to cover; then cook the oranges until
tender. Add the oranges with one and a half
pound« of seeded raisins and three pounds of
sugar to the pluma and let the mixture cook
rlcwly until of the consi«tency of jam or marnia
lade. Ten minutes before it is done stir in half
a pound of chopped nut meats. Seal as for jelly.

BABBEBBT AND DEWBEBBT JELLY
Cat one «jo/en large sour apples into quarters

and three oranges into shreds. Add four quarts
of berries and enough xvater barely to rover the
whole Let boil until the apples are soft; strain
and measure the fruit juic-. Set the liquid over
the fire to hoil with half a pound of seeded rai¬
sins and cook for twenty minutes, then skim out
the raisins and add three-quarter» of a cupful of
(sugar for each cupful of juice. Skim carefully
»nd boil until a little "jells" when tried on a cold
saucer. Seal when cold with paraffin.

OBEENOAGE JAM
Allow three-quarters of i pound of sugar to

eich pound of fruit. Remove the stones from the
greengages and arrange the fruit and sugar in
alternate layers in a pre«ervmg kettle. Let stand
over night and in the morning boil down slowly
until thick. Seal air tight in hot sterilized jars.

BARBERRY BAU«CE
Fare and slice three pear«, nearly cover with

boiling water and let cook until tender. Add one

quart of moi»»ses, one pound of brown sugar, two
quart« of barberri-a» and let boil for fifteen min¬
ute». Strain the tauce or not, as desired, and seal
air tight in hot sterilized jara.

STARTING THE CORN DRIVE, 1793-1917

Discovered and presented by
ANNE LEWIS PIERCE

Director of The Tribune Institute

ONE ¿OVA. BARLOW, Minister Plenipotentiary to France in the days
of George Washington, apparently overcome with homesickness for the
United States and com, suddenly took his pen in hand at Chamrery, in

Savoy, in January, 1793, and wrote a poem in three cantos to Hasty Pudding.
Its patriotism and its gastronomies are unimpeachable, whatever one may

think of its etiquette. Read, and have corn bread for breakfast, corn on the ear

for luncheon, and Indian pudding with ice cream for dinner.

"Ye Alps audacious, thro' the heavens that rise,
To cramp the day and hide me from the skies;
}> Gallic /«fr.'/.s* that o'er their heights unfurled,
Bear death to kings, and freedom to the world,
I sing not you. A softer theme I choose,
A virgin theme unconscious of the Muse,
But fruitful, rich, well-suited to inspire
The purest frenzy of poetic lire.

"Despise it not, ye Bards to terror steeled,
Who hurled your thunders round the epic field.
Nor ye who strain your midnight throats to sing
vloys that the vineyard and the still house bring;
Or on some distant fair your notes employ,
And speak of raptures that you ne'er enjoy.
I sing the sweets I know, the charms I feel,
My morning incense and my evening meal.
The sweets of Hasty Pudding. Come, dear bowl,
«Slide o'er my palate, and inspire my soul.
The nv'lk beside thee, smoking from the kinc,
Its substance mingled, married it with thine»
Shall cool and temper thy superior heat,
And save the pains of blowing while I eat."

At the Paris Exposition wondering crowds watched a real Aunt Dinah while
she made corn bread and corn cakes and popped corn. This is no time to teach
our allies new dietetic tricks. They have enough to adjust themselves to without
that; besides, corn is not a good traveller, especially whole corn, and if the
trip is a moist one. And so let us send the Allies our wheat and eat the corn our¬

selves.
"Delicious grain ! Whatever form it take,
To roast or boil, to smother or to bake,
In every dish 'tis welcome still to me,
But most, my Hasty Pudding, most in th*e!
"Let the green succotash with thee contend,
Let beans and corn their sweetest juices blend,
Let butter drench them in its yellow tide
And a long slice of bacon grace their side;
Not all the plate, how fam'd so'er it be,
Can please my palate like a bowl of thee."

As a standardized recipe, the Barlow version may leave ¡-omething to be de¬
sired, but the main issues are all covered in these stanzas:

"Meanwhile the housewife urges all her care,
The well-earned feast to hasten and prepare;
The sifted meal already waits her hand.
The milk is strained, the bowls in order stand.
The fire llames high, and as a pool (that takes
The headlong stream that o'er the milldam breaks)
Foams, roars and rages with incessant toils,
So the vex'd caldron rages, roars, and boils.

"First with clean salt »she seasons well the food,
Then stews the flour and thickens all the Mood.
Long o'er the sim'ring fire she lets it stand ;
To stir it well demands a stronger hand ;
The husband takes his turn ; and round and round
The ladle flies; at last the toil is crowned;
When to the board the thronging huskers pour,
And take their seats as at the corn before."

For poetic sentiments and diplomatic etiquette the final verse is a master¬
piece. No one but a Hogarth could really do justice to it. May all our "joyous
chins" be frequently suspended over bowls of Hasty Pudding! "Attaboy!"

"Fear not to slaver, 'tis no deadly sii ;
Like the free Frenchman, from your joyous chin
Suspend the ready napkin; or, like me,
Poise with one hand your bowl upon your knee;
Just in the zenith your wise head project,
Your full spoon rising in a line direct,
Bold as a bucket, heeds no drops that fall;
The wide-mouthed bowl will surely catch them all."

Ftrprtnted by one W. H. <¡rnham. Tribune Ruildtngs, /»;,*. hut just an tru» of France and of corn-
meal to-day as when icritten US years ago.
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The Housewife and War Fund
"The timo has com«'," the Housewife said,
"To oat xvhat xvartime bring?.

And think up dainty dishes made
From cheap and wholesome things,

And substitute the steak and chops
With curried chicken wings."

"I'm learning just xvhat calories
And things like that we need.

And corned beef hash, my husband thinks,
Makes quite a 'royal feed.'

In fact we've found the war menus

A lot of fun indeed!*'

"But there's one thin«- that makes me :-ad,"
She wiped a salty tear,

"It breaks my heart we didn't start

To doing this last year.
Just think of all the Liberty Bonds
We might have bought, my dear!"

.MARTHA CANDLES.

Canning Greens or Pot Herbs

A LARGE number of cultivated and wild
greens are edible. If canned by this
method they will make a succulent and

.. aluable food for the winter and spring month?.
Among the cultivated greens are Swiss chard,

kale, ("trnesp cabbage leaves, upland eres». French
endive, cabbage -prout*. turnip tops, young, tetuler
Now Ztaland .spinach; beet tops, dandelion, young,
tender d.isheen sprouts; native mustard, Russian
mustard, collards and tender rape leaves. Among
the wild greens are pepper cress, lamb's quarter,
sour dock, smartweed, sprout«, purslane, or "pus-
ley"; pokeweed sprouts, dandelion, marsh mari¬
gold, wild mustard and milkweed (tender iprouts
and young leaves).
Can greens the day they are picked. Wash

clean, sort thoroughly, allowing no foreign weed
leaves or other vegetable matter to remain. Rid
the greens of all sand, dirt, dry and decayed or

diseased leaves. Plice them In a crate or cheese¬
cloth and blanch in live gteam. either in an im¬

provised home-made steamer or regular commer¬

cial steamer for fifteen minutes.
Remove the greens and plunge quickly into

cold water. Place on the table and cut into con¬

venient lengths. Pack tightly in hot jars or tin
cans. Add hot water to fill the container and
season to taste.
The product will be slightly improved if a few

strips of boiled bacon or chipped beef are added.
A little oiive oil also improves the flavor.

If using glass jars, place rubbers and tops in
position; partially seal. If using tin cans, cap
and tip completely. Sterüze for the length of
time given below for the particular type of out-
tit used:

Minute».
Water bath, home made or commercial.. 11*0
Water seal, 2! 4 degrees. 90
Five pounds steam pres*-ure. tjO
Ten pounds steam pressure. 4'«

.from rnirVri Stn'rs PtptWttmayat of tfjrieoUwro Bu/.'«-f«n
So »39 Hmh Cánamo by the Ont-Pttrtté

Colit-Ptirk Method,

%iles for Canning Tteets
C**-* RADF for size. Wash thoroughly, uring

¦j vegetable brush. Scald or blanch in hot
water about tive minutes or sufficiently

to loosen the skins. Dip quickly into cold water.
Pack whole in g!»ss jar«. Add boiling water until
t'n- jars are full. Add a level teaspoonful of
»alt to each quart Place rubbers and tops of jars
m position, seal partially, but not tight. Sterilize
for tht length of the time given below for th«
particular type of outfit used:

Minutes.
Water bath, home made or commercial. fji)
Water sea!, 214 degrees. 80
a pounds steam presr-ure. *.i*i
II poundd steam pressure. 10

Remove from canner, tighten cover», invert to
cool and test joint». Wrap in paper and store.

Small beets that run forty to the quart arc
the mo»t suitable size for fitst-class packs. The
older the beet the more chance there is for losi of
color. When preparing the beet, leive, on on«
inch of the stem ind ill of the tail while blanch¬
ing. Beets should be packed whole, if possible.
Well-canned beets will show a alight loss of color
when removed from the canner, but will brighten
up in a few days.
ihrem VnStOi Sto'e.s Department of Jj.1ia.ltlI Suttet,n

So ÍJ» Home la am ay bs, (»I« On« P-nod
Cold-rock Method,

WHAT THE GAR»
DEN NEEDS
NOW

By FRANCES DUNCA>I
SOME pleasure and pride the gardent, v

be able to take in his garden n,. 'T*
if he has acquired the «rue n,j Jj

habits and doe« his bit early «n the m
**'

«aving the heat of the cuy for '.. «, âr(j **».

cupations, he will tind the work jroinsr aloe »
chsiIv. Bringing up plan's i» ],*<, bnnr**.**'
chil.lren; watehfulnes« .,,-....... »r-d e

*'

oversight, rather than herculean erTort.
If the habit is formed of looking cloi«'

carefully at the plants when picking, er «f aü
ping occasionally when cultivating tr.d tu v^
hick the potato foliage to look for clu.t»
tmy orange IggS, which, indicate to the, lau,!!
that the potato hug has announced hn ir.tâ«»»!!
of a visit, the labor of dealing with in»»-»/^
is greatly reduced. ^

It is a simple matter in the case of Mm ..
beetle to pinch off the few leaves that --»uiaiiÜ
bearing the orange danger lignai and to »«.
them between the finget« nr drop into « »»a,
kerosene oil.
The tomato worm, a huge, thick fellow, «j«^

»» large as one's linger, is e\*r'ly th? t0|». j

the stem. Ran ¡y do you tind more the»
to a plant. An«l if that one is caught sod -1m'
¦nith your tio-iblos with the tomato »orm*aa,L
over for th" .««».*.. son.

Watch the cabbage plant« also for .¡,t .

sign of the cabbage worm the email hol«^In the leaf. A few dose.. «,. dug *;.., Wj¡|
o.T the enemy, hut if you wait un;,| |¡, i^
penetrated to the heatt «>f jrour esbbegt her"
inflict heavy losses. As the old gsrdet rt»*
has it:

Why wait for the insec « t.I! plenty come!
Kill the first and the sec»nd brood stay* rg|ak

If the runners of your young s«»ua»h rj,
tu. «addenly limp, slit the stem; look for-
squash borer and kill him.

It. it because of the fate wl «- In fc
fur the ta lit it crops the ri »-.».
are of pecui.ar value ;<« the begii lag wda»
He may late hie -t I. III ..'" ..,. kettt*
succeeds m killing tiie enemy, the teil t« *aj
will be safe.

If the early signal was not read aright, e
was missed and the potato bug ha* »pp«*y
dose the plants with I'm on« tie»
spoonful to a pailful of «rater. Stir often, t,
prevent the Tans green from lettliag, end «a
a short-handled whi.«kl»iuuiii iprinklt th« plu*,
thoroughly.
CULTIVATE and hill the petatees; taltín*»

t|¡.e corn often, bur net deeply; a rake it HCe
than a hoe; if a i-iiitivator i« U | .?, *ag*
for shallow cultivation. 1 little cv
tivatinn, and nans nt «-.II wh«n wet, (-'. r the etser
vegetables run the cultivator or whe«!h(**e tin
a week between the rows to maintain tile a
mulch. Kake togeth«>r and destroy th« ««te
for weeds have as many live, a- a rat.au»
more, in fact, an«! an extraordinary Ulett t

springing to life a^ain when you ire quiten«
you have killed them.

i'LENTY OP WATER ll needed by lette
vinc crops also, ¡-uch as squash and torn»**
are "heavy drinkers." The practice menu«
before of sinking between the plan's « cen***.

ing holes punched in the bottom and filling a«
.«everal times with water is e>| illy tootl !»
squash and tom«toes in a tntall n.udin.
LIQUID MANURE is a tonic much reluhedh

in«'»«, vires and may be admii itered in thmsi
way. It is especially valuable for the ujeeftn
belated gardener whose toll wa:- net properly t*

ri'.'hed and whose plants are now eurTertng tnt
the lack of nourishment. It is mid* la II
fashion very like making tea with . tee-t*.
Take a gunnysaek and fill it half-full will U

well-rotted manure. I'lace the sack, tied lecitt

ly, into a barrel or cask and fill the litter «ft

water. Cover and let s*and for »«veril (hji
then give it to the plants, ritt.« r wilt the«
just referred to or by "trench watcrine**. an
is. digging n furrow with the hoe between '.»

rows, pouring into it the liquid r.ar.ure free!
watering can with the BOIxle removed.**
when the liquid ha.« settled, repladag the *.

and making it even again. Either of the»! a»*
ods gives the nourishment where the plant Wt
can get it without coming to the surf»e«,
PLANTS TO SET OUT.If you wen tK*

time with the sowing and have now no y«*-1
of your own, you may be able to buy youn|P-U*1
of Brussels sprouts or of winter rabbit«. *"

of these may be set out now, the iotna .

row« a foot and a half a; :.rt and th« pltnti *
foot apart in the row the la'ttr being itftnOt
by a distance of two feet in one direction ".«

by three feet in the other.
. ELBRT now should go into th« treeei»

Make a shallow trench a deep trench ft***1
them nothing but poor soil to itai *-'.

plants eight inches apart in the row » t'41
row if the trench be a narrow one; ill ¦¦
soil and pre.-s down lirm'y. Inttead tflaat«-*
row trench, one may be made a dl »noun
hold three or four ro».« a la-Uw
soil rich with well-rotted manun «.*: th« tWl

plants eight inches apart and fill in *"*¦.*.
,

Later the plants will need to be "eartnid M
If you have no root cellar, they will be m * <?»

pact group and can stand -a here they *¦".

winter, with the usual protection of t»T.
or leave«.

Seeds may still be sown of tht foll0»a"lngi
BEANS Hudson's Wax or BoantiftJ, OMS¦

beans, either bush or po'e rarietleft
BUM Sow for a tUCCeeeion r MM «..

where the pulling up of e»rly crops hi» F.

»pace. CjmMCORN Sow Country Genilem«n or *-**.*.*¦"

Bantam. ^
FEAS An early variety »uch »s T<!'?1^

may be planted, four lachet aeei V

TURNIPS Sow, for the winter .UP«,!**|!\baga, in rows one and one-hall f"- *****
»ow the Purple Top Milan.
SQl'ASH Sow a few hills for tactttt'-**-
PAR8LET, for taeeeeetta, la drills .

apart.
KNDIVE may be sow;, no v. litt l*ttar

and romaine tattg are best f.*r OOmMOOB
CUCUMBERS If not already pUnted. *?**.

for pickles.

«;C*
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